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摘要   

通过设计三水平三因素正交实验优化了嗜热乳酸菌发酵和菠萝蛋白酶酶法综合加工工艺，

获得玉米淀粉的浸泡工艺条件为：浸泡水温度50±2 ℃；嗜热乳酸菌接种量10%；发酵浸泡玉米时间12 h，
然后加入0.2%菠萝蛋白酶作用4 h，精磨后分离获得淀粉。改进后的工艺过程不添加SO2，浸泡时间从传统的

48 h缩短至16 h。 
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Abstract  

An orthogonal experiment with three levels and three factors was carried out to optimize 
the corn starch production process using lactic acid bacteria and bromelin. The results 
suggest that the optimal conditions for this corn steeping processing are: steeping water 
temperature 50±2 ℃, inoculation of lactic acid bacteria 10%, steeping corn for 10 h, then 
adding 0.2% bromelin, grinding the corn for another 6 h. This technology can reduce the 
steeping time from 48 h (by traditional technology) to 18 h, and it also eliminates the use of 
SO2.
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